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HOUSEKEEPERS'  CKA.T  Wednesday,  May  IS,  1938 

(EOR  BROADCAST  USE  ONLY) 

Subject:     "FREEZING  COL.fflS  H0KC3.  "     Information  from  Mr.  H.   C.  Diehl,  Bureau  of 

Chemistry  and  Soils,  United  States  Department  of  Agriculture,  and  Miss  Hae  Russell, 
Washington  State  Extension  Service. 


— ooOoo — 

I'  Listeners,  one  phrase  in  the  housewife's  vocabulary  is  likely  to  go  out  of 

date  in  the  near  future.     One  of  these  days  you  won't  "be  talking  about  "canning 
season."    Instead,  you'll  speak  of  "canning  and  freezing  season,"  or  even  just 
"freezing  season."    For  Jack  Frost  is  taking  a  hand  at  putting  up  the  family's 
food  supply.    At  home  as  well  as  in  the  factory  the  freezing  cabinet  is  already 
aiding  the  canning  kettle  and  the  pressure  cooker.    As  more  and  more  farms  have 
low-cost  electricity,  more  and  more  farm  housewives  will  be  freezing  their  garden 
fruits  and  vegetables  and  their  home -butchered  meats.     The  time  may  come  when  many 
a  farmhouse  v/ill  have  its  own  freezing  unit  to  take  care  of  a  year's  food  for  the 
family.    Freezing  has  a  lot  to  recommend  it.     It  saves  more  freshness  of  color, 
flavor  and  textiire  than  any  other  method  of  preserving.    And  it  is  easier  and  more 
comfortable  than  preserving  by  heat,  especially  during  the  hot  weather. 

Farm  families  in  many  parts  of  the  country  have  been  using  freezer  lockers 
for  storing  meat.    But  the  women  of  the  Northwest  were  some  of  the  first  to  freeze 
their  ovm  fruits  and  vegetables.     They  became  interested  in  the  idea  as  their 
husbands  raised  more  and  m.ore  crops  for  commercial  freezing.    As  you  may  know,  the 
Northwest  is  a  thriving  center  of  the  f rozen-f ruit-and-vegetable  industry.  The 
climate  is  favorable  for  grov;ing  high-quality  products,  especially  green  peas  and 
beans,  and  cheap  power  provides  lov  electric  rates  for  refrigeration.    The  commer- 
cial frozen  pack  of  Northwest  fruits  and  vegetables  for  table  use  alone  v/as  more 
than  23  million  pounds  last  year! 

But  I  started  to  toll  you  about  the  women  who  are  freezing  food  for  their 
families.    Washington  housev;ivcs  asked  their  State  college  and  extension  workers 
to  teach  them  how  to  freeze.     So  Miss  Russell  consulted  Mr.  H.  C,  Diehl  v;ho  is  in 
charge  of  the  Department  of  Agriculture's  Frozen  Food  Laboratory  in  Seattle,  Wash- 
ington —  consulted  Mr.  Diehl  about  freezing  methods  x7omen  could  use.    As  a  result 
of  that  conference,  the  college  published  a  bulletin  on  freezing  for  home  use,  and 
Miss  Russell  started  from  one  community  to  another  giving  freezing  demonstrations 
to  groups  of  house?dves.     That  all  began  J,  or  k  years  ago.     But  Miss  Russell  says 
she  hasn't  been  able  to  keep  up  with  the  demand  since.    Most  popular  for  freezing 
among  Washington  housov/ives  are  moat,  peas,  raspberries,  and  strawberries.  But 
Miss  Russell  says  that  more  and  more  products  are  being  added  to  their  freezing 
list.    Already  there  is  not  enough  locker  space  to  meet  the  demand. 

Freezing  has  not  taken  the  place  of  canning  by  any  means,  says  Miss  Russell*, 
Washington  and  Oregon  vromen  still  can  much  more  than  they  freeze,  but  they  want  to 
freeze  more. 
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Even  the  youngstGr s  in  the  Northi^est  have  taken  to  freezing.    Tor  the  past 
2  years  the  11  or  12  thousand  Washington  k-E  hoys  and  girls  at  their  sujnmer  camp 
have  asked  for  classes  in  freezing.     So  each  canpcr  prepares  in  class  a  can  of 
fruit  or  vegetahle  and  puts  it  in  a  locker  for  freezing. 

Oregon  women  are  also  enthusiastic  freezers.    Last  year  the  Oregon  Experi- 
ment Station  published  a  circular  on  freezing  methods,  because  citizens  of  that 
State  asked  for  more  information. 

Of  course,  the  "big  disadvantage  of  freezing  for  the  housewife  at  present 
is  having  to  travel  to  tov/n  not  only  to  store  foods  for  freezing  hut  also  to  get 
them.    Miss  Rtisscll  has  had  the  idea  that  every  homo  should  have  its  orm  freezing 
plant  —  a  big  zero-storage  box  in  the  collar  connected  I'dth  the  regular  family 
refrigerator  upstairs.    Last  year  sho  ?;orked  this  idea  out  with  extension  engin- 
eers at  the  TTashington  Sta.te  College,    Together  they  designed  a  home-freezing  box 
that  a  farm.er  could  build  in  part  himself  —  a  box  about  5  "by  5  ""^7  3  feet,  large 
enough  to  take  care  of  a  year's  su]pply  of  fruits  and  vegetables  as  well  as  a 
whole  beef,  boned  and  cut  up.     They  exhibited  a  model  at  the  State  Fair  last  year 
which  drew  tremendous  crov/ds.    Mr.  Miller,  one  of  the  designers,  v/as  besieged  by 
crov;ds  v;anting  information  and  immediate  help  in  building  such  a  box.    Mr.  Miller 
estimates  the  cost  of  building  a.t  about  350  dollars.     The  cabinet  itself  is  not 
expensive  —  plywood  treated  v/ith  hot  linseed  oil  for  the  outside;  shavings  12 
inches  thick  for  insulation;  and  the  inside  enameled  with  12  coats  of  paint.  So 
the  cab inot  doesn't  cost  much,  but  the  motor  and  compressor  and  coils  must  be 
purchased  and  they  come  high  even  at  \7h0l0sale  rates.     Several  farmers  in  Tifashing- 
ton  have  already  built  such  cabinets  for  their  homes.     Considering  the  saving  in 
food  money  and  labor,  they  think  the  cabinet  will  soon  pay  for  itself. 

If  you've  never  done  any  freezing,  you  may  be  interested  in  the  methods 
that  have  been  worked  out  by  the  scientists  and  are  now  being  used  by  housewives. 
They  v;ash  and  peel  most  fruits  and  pack  them  cold  (and  raw)  in  jars  with  cold 
sugar  sirup.     Then  they  simply  set  the  jar  in  the  locker  to  freeze  at  about  zero. 
Vegetables,  on  the  other  hand,  thoy  scald  or  blanch  before  freezing;  and  freeze 
them  d3ry  or  in  brino.    You  may  wonder  why  vegetables  need  scalding  first.     It  is 
because  the  enzymes  in  vegetables  soon  change  the  color  and  flavor,  even  when  they 
are  frozen.    But  heat  halts  the  action  of  enzymes.     It  also  "sets"  the  color  of 
the  vegetable.    Did  you  ever  notice  how  beautifully  green  frozen  peas  are?  Scald- 
ing also  makes  the  vegetables  easier  to  pack  in  the  can.    And  v/hen  the  time  comes 
to  use  frozen  vegetables  for  dinner,  the  cooking  time  is  very  short  because  of 
that  preliminary  scalding. 

So,  listeners,  keep  your  eye  on  Jack  Erost.     Some  day  he  may  be  saving  you 
time  and  labor  and  food  expense  as  well  as  helping  you  serve  fresher  tasting  and 
fresher  looking  foods  to  your  family. 


